
2 -3  l a rge  Po r tobe l l o  mush room  caps ,

g i l l s  r emoved ,  s l i ced  i n to  s t r i p s  abou t  ½
i nch  t h i ck

4 -6  s l i ces  o f  provo lone  o r  mozza re l l a

cheese

1  l a rge  on ion ,  cu t  i n to  s t r i p s

1  r ed  o r  green  be l l  peppe r  ( r ed  peppe r s

add  a  h in t  o f  swee tness ) ,  cu t  i n to  s t r i p s

6 -8  ga r l i c  c loves ,  minced

½  t easpoon  dr i ed  o regano

¼  t easpoon  dr i ed  r o semary

¼  t easpoon  dr i ed  t hyme

koshe r  sa l t ,  gene rous  p inch

B lack  peppe r ,  f r e sh l y  ground ,  2 -3  gr inds

w i th  a  mi l l

Ex t r a  v i rg in  o l i ve  o i l ,  app rox ima te l y  2 -3

tab le spoons

2  6  i nch  hoag ie  r o l l s  (o r  Ka i se r  r o l l s  i f

mak ing  a  pan in i ) .  Any  k ind  o f  c rus t y - t ype

b read  shou ld  do .  So f t e r  r o l l s  do  no t  ho ld

up  we l l  and  become  soggy .

T h i s  r e c i p e  i s  a  v e g e t a r i a n  t a k e  o n  t h o s e
i n f a m o u s  P h i l l y  c h e e s e s t e a k s  I  u s e d  t o  e a t
w h e n  I  a t t e n d e d  m e d i c a l  s c h o o l  a t  T e m p l e
U n i v e r s i t y  i n  P h i l a d e l p h i a .  M u s h r o o m s  a r e  a n
e x c e l l e n t  m e a t  s u b s t i t u t e  a n d  c a n  b e  g r i l l e d ,
b a k e d ,  r o a s t e d ,  o r  s a u t e e d .
M a k e s  2  s a n d w i c h e s .  

P H I L L Y  C h e e z e  “ S t e a k ”
s a n d w i c h

I N G R E D I E N T S :



Us ing  a  cas t - i r on  sk i l l e t  o r  non - s t i ck  pan ,  sw i r l  EVOO  a round

the  bo t tom  2 -3  t imes ,  enough  t o  coa t  t he  bo t tom .  Warm  ove r

med ium  hea t .  

Sau te  mush rooms ,  on ions ,  and  peppe r s  i n  o l i ve  o i l  f o r  4 -7

minu tes  t o  des i r ed  cons i s t ency  ( I  l i k e  mine  no t  t oo  f i rm  bu t

too  so f t  e i the r ) .  

Season  wi th  S&P  and  he rbs .   

Add  ga r l i c  and  cook  f o r  1  minu te ,  un t i l  ga r l i c  becomes

f r ag ran t .  

Add  cheese  s l i ces  and  hea t  un t i l  cheese  i s  mel ted .   

Meanwh i l e ,  t oas t  hoag ie  r o l l s  i n  a  sepa ra te  sk i l l e t .  Th i s  can

be  done  by  p lac ing  t hem  f ace  down  i n  t he  sk i l l e t  f o r  j u s t  a

few  minu tes ,  check ing  f r equen t l y  t o  make  su re  t hey  a re  no t

ge t t i ng  t oo  brown  o r  c r i spy .  

L i f t  mush room  and  cheese  mix  ou t  o f  t he  sk i l l e t  wi th  a

spa tu l a  and  add  t o  r o l l  and  en joy !  

D I R E C T I O N S :

N O T E S :

May  subs t i t u te  1 .5  t sp  o f  Herbes  de  P rovence  i n s t ead  o f

us ing  o regano ,  t hyme ,  and  r o semary  i nd i v idua l l y .

Make  t h i s  vegan  by  us ing  vegan  cheese .

Ano the r  op t i on  t o  mel t  t he  cheese  i s  t o  l a ye r  i t  ove r  t he  warm

mush room  mix ,  p lace  eve ry th ing  i n  t he  hoag ie  r o l l ,  and  t hen

wrap  t he  sandw ich  i n  f o i l  f o r  a  f ew  minu tes  t o  mel t  t he

cheese .  When  you  unwrap  you  ge t  ooey -gooey  goodness !

Th i s  i s  a  grea t  way  t o  r ehea t  i n  a  t oas te r  oven  as  we l l .   I

wou ld  no t  r ecommend  mic rowav ing  t hese .

Use  a  pan in i  press  o r  gr i l l  pan  t o  ge t  t hose  beau t i f u l  gr i l l

ma rks  on  you r  hoag ie  bread .

I f  us ing  a  gr i l l  pan  o r  s tove top  gr i l l  t o  make  t h i s

sandw ich ,  p lace  a  po t  l i d  on  t op  o f  t he  sandw ich  t o  t r ap

the  hea t  and  make  t he  cheese  mel t  f a s t e r .


